INGREDIENTS
Y2 Pound trimmed center cut tenderloin of beef
4 oz Shaved Grana Padana (Parmesan)
4 Thbsp Capers
2 Red Onion Thinly Sliced
Salad
3 heads of baby arugula
Juice of 7z of Lemon
2 Tbsp California extra virgin olive oil
Aioli
1 egg yolk
4 oz olive oll
Juice of 1 lemon
1 Tbso white anchovy
1 clove garlic (made into paste)
Salt and pepper to taste
Garnish
1 Vidalia onion, thinly sliced
2 cups canola oil for frying
4 Tbsp cornstarch
4 Tbsp AP flour
2 Tbsp California extra virgin olive oil
1 Lemon cut into 6 wedges

| Salt and Pepper to taste

DIRECTIONS
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(‘ The Mountain Winery Beef Carpaccio - Yield 6 servings \

Season beef with salt and cracked pepper and lightly
sear on all sides. Let cool. Wrap tightly with plastic
wrap to form cylindrical shape and tightly tie ends.
Place in freezer for about 2 hours, until firm.

In a mini food processor, combine egg yolk, lemon
juice, anchovy and garlic, and puree until smooth.
Slowly drizzle in olive oil until thick. Season to taste
and reserve aioli in squeeze bottle.

For crispy Vidalia onion garnish, combine cornstarch,
flour, salt and pepper and mix thoroughly. Toss onion
in mixture, shaking off excess mixture. Fry in 350
degree oil until crispy. Drain on paper towel.

For the assembly, thinly slice beef tenderloin, laying
each piece around the plate leaving the center of the
plate open. Toss arugula with oil and lemon juice and
season with salt and pepper. Place in center of plate
and top with crispy onion. Lay red onion, capers, and
cheese over the beef. Drizzle with aioli and olive oil.
Garnish with lemon.

Pair with Mountain Winery Reserve Cabernet )

Meet the Mastermind betind the Menu... Executive Chef, David Sidot
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With over 30 years of culinary experience at some of the Country’s finest
dining establishments and one year under his belt at The Mountain Winery,
Chef Sidoti continues to dazzle guests with his culinary creations all year
round. Let us take a moment to brag...

* Graduate from the Culinary Institute of America in 1986, where he was awarded the Thomas J. Keating most likely to

succeed award.

* Nominated Chef of the Year in 2004, 2005 by the Chefs association of the Pacific Coast.

» Awarded the Antonin Careme medal in 2006 by the Chefs association of the Pacific Coast.

» Awarded Chef of the year award 2006 by the Chefs association of the Pacific Coast.

» Awarded Club Managers Association of America “Best of Show and two years running “Best of Category” in the

International Idea Fair.

With a focus on fresh, local ingredients, Chef Sidoti creates mouthwatering menus for our Corporate Events,
Weddings, Pre-Concert Dining Options and our special Mountain Winery hosted Events.

408-913-7124

Minutes Away... Worlds Apart

www.mountainwinery.com




